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An Organic & Wild Food Dinner Menu 
 
Our Own Smoked Beef, Marinated Wild Ceps, Rocket Salad 
Harvests from 
Purcell’s Farm, Healy’s Farm, Macreddin Village Woods 
 
St Tola Goats Cheese in Ashed Harvest Hay 2013, 
 Beetroot, Oatflake Tuile, Elderflower Jelly 
Harvests from 
Inagh Farm, Healy’s Farm, Kilbeggan Farm, Macreddin Farm 
 
Out of Kilmore Quay, Grilled Wild Mackerel with Shaved Fennel, 
Smoked Chilli Yoghurt 
Harvests from 
Colin O’Shea, Healy’s Farm, Mossfield Farm, Macreddin Village Smoke House 
 
From The Barley Harvest 2013, Breast of Wild Wood Pigeon, Crispy 
Coppa, Mixed Leaves, White Tomato Foam 
 Harvests from 
Mick Healy, Healy’s Farm, Denis Healy, Crowes Farm 
*** 
Our Real Chicken Consommé  
Harvests from 
Regans Farm, Butlers Farm, Lalors Farm 
 
A Rhubarb, Ginger Sorbet 
Harvests from 
Macreddin Village Herb Garden, Denis Healy 
*** 
From John Purcell: Grilled Strip Loin of Irish Beef, Celeriac Puree,  
Red Wine Jus 
Harvests from 
Purcell’s Farm, Healy’s Farm, De Martino Vineyard 
 
From Mary Regan: Chicken Breast, Roast Butternut Squash,  
Wild Mushroom Cream 
Harvests from 
Regan’s Farm, Healy’s Farm, Mossfield Farm, Macreddin Village Woods 
 
Out of Dunmore East: Bake Wild Hake 
Rainbow Chard, Preserved Lemon Sauce 2012 
Harvests from 
Colin O’Shea, Healy’s Farm, Mossfield Farm, Macreddin Village Pantry 
 
 Our Own Tomato Arancini, Courgette, Olive,  
Buffalo Mozzarella Salad, Wild Garlic Pesto 
Harvests from 
Healy’s Farm, Mossfield Farm, Armento Village, Macreddin Village Pantry 
 
The Strawberry Tree is the only certified Organic Restaurant in Ireland. 
Under (EU) Regulation 1804/99 and in accordance with The Standards for Organic Food as set 
by The Dept. of Agriculture together with The Organic Trust, it is illegal to store, prepare or serve 
conventional foodstuffs in The Strawberry Tree. 
The Strawberry Tree has successfully received EU Derogations for both Irish Wild Foods and Irish 
Raw Milk Cheeses in accordance with The Standards for Organic Food. 
 By law, both Derogations have to be noted, (i.e. underlined) on our menu when they are used.  
The Strawberry Tree €65 
The BrookLodge Hotel  
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Co. Wicklow 
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